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FOREWORD. 


Gathering historical data from our Pioneers 
has civen me great pleasure. I have enjoyed 
immense ly talking with people who have made 
Bruno what it is to day: a community which 
is a symbol and an inspiration in this fast 
progressing world. 


It was felt that recalling the memory of 
our pioneers, including their picture in 
a souvenir book was doing too little. We 
were however confronted with a dilemna to 
publish either a souvenir book that would 
have little or no appeal outside our re- 5 eae 

gion or a book that would gather some of Bons, Saihslahewan . 
our traditional treasures and would be of 

interest and use to a greater public. 





a 


A RECIPE BOOK appeared a plausible solution. Among 
the traditional customs that our ancestors have brought to this 
land,handicrafts, folksongs,etc,...the very tasty and wholesome 
recipes developed_in central Europe and enjoyed by so many in 
this country coynt_as_ some of the most treasurable ones that we 
have the duty to upkeep. i. r 


some of our songs may go into oblivion, the cross- 
tich embroideries may become unfamiliar to the younrer gensra- 
tions, but people will always sat and what dishes are better than 
the good ones mother used to prepare? Why did we take so much plea- 
sure in visiting GRAND'MA if not to some extend for most valata-— 
ble confections of her table? 


In fact the table has always been the centre where 
reletives and friands rally in most solemn occasions. Around the 
table the family discusses its problems in a friendly and amiable 
wey, friends are invited and hospitality establishes new bounds 
thet, so to speak, are never to be forgotten. It is significant 
thet our Lord chose the LAST SUPIER to sive us his creat gift of 
love: THZ HOLY BUCHARIST. As long as people sit together to share 
the same food, the union of hearts is always possible. 









sality is a distinctive feature of our Ukrainian 

as mainly expressed by the setting of the table for 

Pemeemeeume were that we could help fostering thie 

we decide a b publish this RECIPS ROOK. 

om ge to our pioneers who, in the early 
content themselves with the daily 

lacking, we have andeavored to 


tonal among our Ukrainian peo- 


ill prove timely and useful. 
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COOK BOOK 3 


Breads, Rolls, Etc. 








DOUGHNUTS 
2 eggs ] tbsp. melted butter 
% cup sugar 4 tsp. salt 
% cup milk 2 tsp. nutmeg 
2 level tsp. baking powder 2 cups flour 


Beat eggs until light. adding sugar gradually. Sift, together flour, 
salt, baking powder and nutmeg. Add to besien eggs and sugar alter- 
nately with milk and melted butter. Roll ou: the sotf dough, cut with 
cutter, drop in boiling fat and fry a golden brown. Koll in sugar if 


desired. 
BANANA NUT BREAD 
2 cups sifted flour 1 cup chopped nuts 
2 tsp. baking powder 1 egg beaten 
2 teaspoon soda 1, cup salad oi! 
34 teaspoon salt cup mashed bananzs 
% cup sugar 1 tbsp, Jemoan juice 


Sift together the dry ingredients. Add 74 cup of the nuts. Combine 
the remaining ingredients and add to dry ingredients. Stir only until 
the flour is moistened. Pour into a greased 9 » 5 inch loaf pan. Sprinkle 
the remaining nuts over the top of the loaf. Bake ii a moderate oven 
350° for 1 hour. 


APRICOT NUT BREAD 
= eee into small pieces 
er and le a for 8 to 1) ‘vin. Remove tiorm hest 









1 tbsp, sugar 
lg tbsp. nutmeg 
84 cup wainuts 


>. Jemon juice 
Sak k 


al a ther Se Dichtty. Grease loat pan 


4 COOK BOOK 


DATE AND NUT BREAD 


d dates 1 tsp. vanilla 
i tsp. ae va 1% cups all purpose flour 
3%4 cup boiling water 1 tsp. baking powder 
1 egg %4 cup chopped walnuts 
% cup light brown sugar (optional) 
1% tsp. Sait % cup melted shortening 


Cut dates and plate in a bowl. Add soda and pour over boiling 
water. Mix well and let stand until cool, Beat eggs until light, add sugar 
gradually, beating between additions. Add salt, and vanilla, combine 
with date mixture. Add sifted dry ingredients and nuts. Add melted 
cooled shortening, mix well. Pour into well-greased loaf pan and bake 
at 300°. to 325° F. for one hour or a little longer. 


PEANUT BUTTER BREAD 


2 cups all purpose flour tsp. salt 

3 tsp. baking powder Ve cup peanut butter 
44 cup sugar . 1 cup milk 

2 eggs 


_ Sift dry ingredignts together. Rub peanut butter lightly into flour 
mixture. Add milk and eggs which have been beaten, and mix only 

| enough to combine ingredients. Bake in greased loaf pan at 325° to 
350° F. fof one hour. 


_ 





















e 
A wife caught her husband reading 
the card from a fortunetelling machine: 
“H’m! So you're to have a beautiful 
and charming wife, are you? Not while 

| I’m alive, Horace — not while I’m 
alive.” 

e 
“It was so cold where we were,” said 
ih ¢ - the Arctric explorer, “that the flame of 

——_——__—_— ——_—_—"] the candle froze and we couldn't blow 

7) ae. it out.” 

BET 520 YOU believe in clubs “That's nothing,” said his rival. 
ee ee) “Where we were the words came out 
Beutel eerrry oF” means of our mouTHs in pieces of ice and we 

had to fry them to hear what we were 

e soe talkic > about,"# 

¢, a —_« - 

“What happened to that girl you 

ce, 1 te saw in half in your magic act?” 


. = | 7 < ° 
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e's living in New York and Chi- 
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COOK BOOK § 


POPPY SEED ROLL 


1 pint milk | fresh yeast cake 

% lb. butter 6 egg yolks 

1 cup sugar 7 3 eggs whites 

1 tsp. salt . Grated rind of 1 lemon 

scald the milk and coo] to /iikewarm. Dissolve yeast in * is and 
then add enough flour to mak! 4 thick batter. Beat hard @fi ct rise 
until light, about 2 hours. Then add sugar, © :)*. melted oe r, lernon 
rind, and the well-beaten @ggs. Work in enough fiour to ma nedium 


stiff dough, Let rise until double in-sfze. Divide in 2 parts; roit about 
% inch thick, and spread with filling. Roll like jelly roll. 


Filling - 


1 lb. poppy seed | 3 stiffly beaten egg whites 
cup sugar Grated rind of 1 lemon 
Scald the poppy seeds with boiling water and let stand for 1 hour. 
Then put through the finest blade of your food chopper. Add sugar, 
lemon rind and beaten egg whites. Mix well. Spread on your dough 
and roll like jelly roll. 


DANISH COFFEE ROLLS 


34 cake compressed yeast” . 3Yetups sifted flour 

% cup cream 3#-tup granulated sugar 

34 cup shortening 142 t®aspoons cinnamon 

3 eggs, beaten thick on Sliced blanched almonds 


¥% teaspoon salt 


Crumble yeast into cream. Let stand uml soft. Stir. Cream shorten- 

. ‘ing, add ge sa Jd co bine well. -Add to yeast mixture with salt. Mix 
ient flour to make a soft dough. Knead lightly on slightly 
ired board or canvas, 1 until smooth, Place in bowl, cover and chill 

Ss orink e half of s "on canvas and turn out dough. Roll out 
ld from top to bot om. id left to right; repeat folding and rolling 
. Roll % inch _ thick and cup in narrow strips. roll in remaining 
with nnanion. Twist and shape. Lét rise on greased 

2=mpe rat ur e % hour. Sprinkle with almonds. Bake in 

350° ° Ge rnish with jam or jelly. The rolled out dough 

wise — hen shaped as one large roll if preferred. 


a 
| _ OVERS 


ell. ee: ad q iain cold milk. Beat together with 
ae Spouregea ter with egg beater for 3 minutes. 
1s and bake in hot oven, 


Muriel Maciborsky, Falun, Alberta. 
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4 cup butter 
Juice of ' orange 
ur amou ar gal 


4 1s * 






nto a well 
nixtw i™ . 


nd 


Trad itional Easter Babka-1, 


RBabka or baba ie a rich yeast-raised cake bread tradi- 
+ionally served at Raster. tt is one of the most distinctive Ukraix~ 
nian breade. A successful babka-rich,tender,fine textured, spongy 

and very light - is a great triumph of a Ukrainian homemaker. Ad- 
3s440nal information on babka (for variations) can be obtained 
Prom oldtimers. In the following rechpe the sponge is made with a 
base of a hot milk-flour paste. This method gives a finer texture 
to babkea and helps to retain its freshness longer. It is popularly u 
used for fine textured cake breads and yeast-raised pastries, For a 
oske-like crumb of the finished product, ‘the egg yolks and the who- 
le e6crs may be beaten with, the. sugary over hot water until the mixtu- 
re is thick. © 
-=l1 teaepn salt. 
1 Gup sugar,scant, 
4 sup melted butter,scant 
2 tapns vahille 
Grated rind of 1 lemon 
52 to 6 cups sifted flour 
l-cup or more raisins,if 
a a desired. 
pring milk to a boil and- remove from the range.Add 
pradua lly te the flour and beat thoroughly until smooth 
lumps. If. Necessary, strain or press the mixture through 
a sieve.Cool it to lukewarm Dissolve the sugar in the lukewarm water 
over it, and let stand until every yeast cranule 
je Doubine wit the lukewarm milk-flour paste,beat well, 
cover, a let it rise in a warm place until light and bubbly. Seat 































the sugar gees rand eat inte Beating unbil light. Beat in the 
buttery, well, S63 nd lemon rind. Combine this mixture with the sponge 
s eile flour to make a very soft dough and knead 

owl by wo , the dough over and up continually for about 
es The eal carat of kneading does not apply to babka. 
: 1 ts : norough kne g is essential to develop its e- 
» FEPR. TOSS2N8 | 9 used. They should be added after the 

ake ie vov aa it rise in a warm place until double 
ee eso ee ie ee yand let it rise again. Bake 

Llling the — pan_one third.Let dough 

Mm oven.Srush the loaves with & 

8s of milk or water. Bake in a 
“minut aeaas tus lower temperature 
oa temperature to 
dod depends on the si- 
cover with foil pa 


» Tt ghould 
» orust ‘ 


‘yeh vet 
o 107 1h over 
0 prevent 
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; to cover 
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Follow the recipe for Traditional Haster Babka*®l, but omit 
the hot milk-flour paste.Scald 1 cup of milk and cool it to luke- 
warm. Soften the yeast as directed. Make a sponge by combining 
the lukewarm milk with the softened yeast and 1 cup of flour. Pro- 
csed as directed in the recipe. Juice of 1 medium orange may be 
added to the dough mixture for a richer flavor. Add enough flour 
to give a soft dough. 


Country Babke *3. 


2 tspns suger. t cup or more suger 

>. 9 2 cup lukewarm water. cup melted butter 

3 _ 2 packares dry rran.yeast. 3 tbispns grated lemon rind. 
ae 1 cup scalded milk,lukewarm 5 cups sifted flour, 


? ” all 


4 


ai ne flour ‘1 cup (or more) raisizs. 
- ” eErs. 
CS _ tepn salt. PROCESS: Dissolve the sugar in the lu- 
















warm water, sprinkle the yeast over it, and let stand wil soften- 
Seeman ith the lukewarm milk and 1 cup of flour. Seat well 
cover, and llow the sponge to rise in a warm place wntil licht and 
oubbly. eat, in pepe butter and lemon rind. Combine this mixture 
with ‘the 5 DO} sir in the flour and knead in the bowl for about 
10 x ee BS Th: erat ck should be slightly thicker than for the u- 
sual badka mixtur 5. Knead in the raisins. Cover and let rise in a 
arm shave unt il double in bulk. Punch down, knead a few minutas, 
it rise age ain. B utter tall,round baking pans with soft but- 
het one-t ird full. Cover and let rise in a warm ple- 
ough reaches the brim of the pan. Bake as directed 
for Traditions a Saster anne 


Bab! nie a Hh, ‘ (eaetor oreo, bread a.) 
eurize zed mil ke ah oup butter, 
warm we ote 1 tepn vanilla, 
~ Pre A Rind of 2 ao. 

Fy 3 
.* Tow + tof do ugh. 

PROC 3ES3: SABKA let rise, 
n, fc orm imho g “3 su ieee ot rise 1 hour, 


ninu 
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& COOK BOOK 


EASTER BREAD (BABKA) 


1 cup melted butter 
ee} %cup blanched and grounded 
15 egg yolks almonds 

1% cup icing sugar ¥%, pound white raisins 
1 teaspoon salt 1 tablespoon grated orange 
8 cups flour (or more) rind. 


Dissolve yeast in luke warm milk according to the direction on the 
package. Add one cup of flour, beat with a wooden spoon until smooth. 
Set in a warm place to rise until double in bulk. Beat egg yolks till 
light adding sugar pradually while beating. Add to the yeast miz- 
ture. Mix in the rest of the flour, first with a spoon, then with hand. 
Knead the dough until smooth, add melted butter gradually while 
kneading. Lastly add mashed and dried raisins, ground almond, and 
grated orange rind. Mix until the fruit is well blended with the dough. 
Place in greased bowl. turning once to bring grease side up. Cover 
a bet Yise in warm, draft-free spot, until double. Divide dough inte 

twe equa) portions. Round up into well rounded bun-like shapes. 
Place in 2 well greased tall tin cans. Put top of dough even. Cans 
should be half full. Cover and let rise until double. (30 to 40 minutes). 
Bake in 325° oven for 45 min. or until done. 





luffy Buns and Doughnuts 
6 beaten 
1 tbsp. salt 
Mix the above. 





Dissolve 2 fast risi yeasts in half a cup of water (10 minutes). 
Sift and measure ae tite flour. Add to liquid mixture and knead 
os F for half an hour, Let rise double in size, Ready in 3 hours. 


Mrs. M. Sawchukewich. 
SOUR CREAM TWISTS 







“4 cup sour cream 
eggs well beaten 
1 teanpoon vanilla 
13 cups een esta lemon rind 


i sugar 





sila ana e salt with blender. 
yn pepebine 


= 





Kolach (Christmas Bread) 9 


Kolach comes from the Ukrainian word KOLO, meaning circle 
a symbol of eternity and general welfare which is put around +he 
bread in the form of a braid.Ingredients: 


1 tspn suger, 1 tblspn salt. 

1 cup lukewarm water oe suger. 

1 package dry granular yeast. a cooking oil or fat 
2 cups warm scalded milk. 5 cups sifted flour. 

2 egrs beaten. 5 to 6 cups sifted flour. 


Dissolve the sugar in the lukewarm water and sprinkle tbe 
yeast over it.let it stand for 10 min.Combine the softened east 
with the lukewarm milk,eggs,salt,sugar,cooking oil and flour.Beat 
until smooth.Cover & let rise in warm place for one hour.Knead un- 
til smooth and elastic.The dough should be somewhat stiffer than 
for bread, so that it will hold its ornamental form.Not too stiff, 
though. Cove x and let rise in warm place until double in bulk. 
Funch ‘down and let rise again. This recipe will make two medium si- 
ze kolach. Divide the. dough into 2 portions.Shape as follow: (this 
process may seem tedious and complicated at first, but is really 
simple: apa 

a --1-Shape on e portion into a long roll.@ut into 6 equal 
arts, Roll jeasnrante: @ long roll about 20 inches in lenght.Take 
D of these oll and entwine them from left to right, startin at 
ies >ente: re Ps urn tl ia roél around and entwine the othsr half in the 
same m mane r Rep peat 7 this operation with the remaining 4 roals.There 
will be es me tae rodls. 
raid pbber: J entwined rolls very neatly and evenly, start- 
Then turn the partly braided roll and finish 
ee iv 

ends neat ly, bring them together, and join by 

| will L Astoxe . @ circle with an opening in the 

she open Maes is large enough to remain open 
»T no ba pieat sooner look like a wreath. 


fF dough nto 2 thin rolte about 
wine them oe her as | sthabe a “1,En- 
his entwin roll, joining the ends 
low pan ofa itable size.Co- 
Lape tor finde ume 1 alm oat dou- 
he loaves rise lo * the an necss- 
. shape re. ‘ush e 2 beaten 
Bake r 1an Dita tely hot 
' * ey temper Ores a F. 
aa) il done. 
> pri T nkle ith 
& vO ote fr ma 
ap y 
























10 Kolach "2 (simpler reoipe) 


sift 4 cups warm flour, 1 quart scalded milk, 2 packe 
ges yeast, mix this, let stand for 2 hrs. Then beat 4 eggs to 
which add 2 tepns salt & $ cup sugar; mix this to thé batter,adq 
oup melted butter and enough flour to make nice soft bread doy 
knead for $ hr. let rise till double in size, Then divide dough 
into as many parts as you want braids; braid it; let rise again, 
and bake as_bread at 3x0 fF. for 45 minutes. e 


Boss ra fut Arn WW 






} 
‘ : (Dumplings ) 
24 cups flour. % tepn salt. 
. 3/4 cup warm water 2 tbapn mazola oil. 


1 egg well beaten. 


Mix water, oil and eggs. Sift in flour and salt. Add liquid to flour 
and mix well. Knead on board until dough is smooth. Cover and let 
stand for 2 hrs in warm paace. Roll out thin. Cut into squares 2 
inches or circles. Place a teaspoonful of filling en*Bach piece, 
and pinch edges tightly together to sep) well. Drop Pyrohy into 
salted boiling water and boil sight to 10 minutes. Drain and grease 
with melted butter, Serve with sourcream. 

Filling for Pyrohy.@potato and cheese) 
Boil 6 medium sized potatoes.Drain and mash. Add one tbspn butter 
and dash of pepper, and salt to taste. While still warm add half 
grated yellow cheese or 4 pound cottage cheese. Mix well and cook. 


a ee 




















pibiee to taste. 
“i medium sized head of cabbage. 


fo. a ee soup. 


Method: Put othe water onion, 
Af too ans Sitaaeinar agit; ge 
» & on't 
L soft. Cut leaves approximately 4 in- 
ping) tepn of rice in each leaf,roll. 
om roaster Lined with foil papar, lay as 
‘3 Put two ig tbepn lard on top ; add 
with cabbee ret Put lid on and roast 





th hot ¥ +t rj wait, eet p. as 
aS ae eee 
cay Sent for he Che Peas 


ah < 2 
A “' ~ 


CHRISTMAS SUPPER MENU 
11 





The following dishes are ritual ones for the menu of Eas- 
ter; we are listing them here for the penefit of the younger gene- 
ration: 

1-Paska 2-Sausage 3-eggs 4-ham 5-pork rib filling. 

6-chicken filling & chicken 7-horse radish plain. 

8-horse radish in beet relish 9-cottage cheese. 
10-Easter Syrnyk:(cheese cake) 11-Drihli:(head cheese) 
l2-Poppy rolls. 
Note:in the Easter basket to be blessed it is important to add: 
BUTTER and SALT.Many also add PYSANKY (decorated eggs) cho- 
colate eggs and cream, 





Ukrainian ritual Christmas Eve Supper. 





The following dishes are ritual ones for RAS menu of 
Christmas: 
l-Kootia 2-fish 3-borsch & a" Ser in borsch) 
4-Pyrohy 5-Holubtsi 6-Mushrooms 7=FPaicled herring. 
8-CGooked dried peas. 9- Cooked dried fruit 10-Kolachi. 
11-Foppy seed roll 12-Pampushky. 
Note: Before sitting at the table for the Holy Christmas Supper 
Ts ‘to which at least. one guest (a neighbor or a poor man} has 
been } nvit ted * 0 personify Shrist "(Christ being present 
in our ne: ighbs or the wig an ndlord dips a piece of bread in ho- 
ney (with the 1 means of a fork r) and puts in on the tongue 
of his guest expr res eine’ the same time his wishes to hin. 
e does ] atte fo¥ sil tthe guests and a CARO] precedes 
es ae 
ae eared yl 
as) 7 = ™ 
Koorz TA: S 


eee) 




















eet 2 shaped nuts 
a/4 ppy seeds, 
ow wheat ker mole We meh well.Put in pan 
250F. Stir baat aA nally. When dry put 
rolling pin t sen skin off wheat. 
) 4 hours, Wash 3/4 
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Historical dates 


JOHN 3ORYSKO: came to Bruno in 1010,married Mary Thoms in 1°11. 
Has 3 children of the let marriege.In 1941 married Anna Sophian. 
Has 5 children of the 2nd marriage.Secretary of*Holy Trinity ~ 
church in Bruno for 11 years. 
WITT IAM SMOOD:came to Canada in 1902, to Bruno in 1906.Married 
Caroline Ivaniuk in 1906. Has 5 shildren.on church board ab’ start. 
ISNA TARNOWSKI:Came to Canada in spring of 1914.Married in the 
fall of same year.Eleven children,4 of which still in the parish 
Mre.Tarnowski was sacristan for 18 years. 
- Harry Washuta: Came to Bruno in 19145.Married in 1915 to Anna Sky- 
ba. Family of 8 ohildren.Church chanter for 24 years. 
Peter KozakGCame to Canada 1907.To Bruno 1918.Married Mary Thoms 
in 1919.0utstanding usher for many years.Has family of 12. 


Nick J.Thoms: Came to Bruno in 1907; marries Maria Kaniantts in 
1014. Has family of 6 children. 

Anne J.Siermachewski: Came to Canada in 1914, to Bruno in 1°15. 
Has femily of 11 children. One boy is a Basilian (the first 
priest of Holy Trinity Church in Bruno) Rev.Father Grecory. 
Anastasia Chuchrowski:Came to Canada in 1908.Merried first time 
to Ignats Solar who with Kasper Borysko built the first church 
in 1908. E 
Hrynko Hryciw: comes tb Canada in 1904,to Brumo 1908. Got mer- | 
ried in 1907. Has 5 children. 
Fred Kushnir :Came to Canada in 1913, to ES 1914.Had 5 children. 
Joe Hnetiw:Came to Canada 18°C, to Bruno 106.Has 5 children. 
Wes Church Sercretary 3 yrs; President 4 years.On eepeolboard : -S urs. 
| yk: came to Canada 1903,to Bruno 1906; has famil- 
seven boys and as many daughters.0n the school board for 16 yrs. 
Peter Indzeosehs came to Canada in 189¢, to Brumo 1902. Ead a 
‘emily of 4 daughters end 7 boys. 
ae in 186°, to Bruno in 1902, had a rami- 
7 i 7 boys. His wife, now 92, still lives and 
ces ath in Smuts, at her daughter's place, \rs 

aE Se tad aie snap the enclosed picture 
oar recite all the 
momar nt, the t eapital sins,etc.,. 

in 16155, rur x }2t6. Had 2 children. 
nada in 186 9, Mains Bi #3 Fant ly 36. 
na ae on | O06 » to Bri no 
... (Oo +. Deen | - 
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COOK BOOK 


Cakes 
RASPBERRY JAM CAKE 


% cup oil (Mazola) 
2/3 cup buttermilk 


14 


21, cups sifted cake flour 


ere jan | 
% o-_ aie eS 2/3 cup red raspberry jam 


1 tsp.- salt” 1 tbsp. lemon juice 

Yy ep. cinnamon i cup sugar, 

Sift all dry ingredients and add oil, buttermilk, jam, and lemon 
juice. Beat until it forms a very smooth batter. In separate bowl, beat 
eges until thick and foamy, Gradually. add the sugar and “continue 
beating until well blended, Fold this egg and sugar mixture thoroughly 
into batter. Pour into- two waxed paper lined 9” layer pans. Bake in 
moderate oven, 350°, for 30 to 35 mjnutes. 

Frost ‘with: —." 7 ae | 
_ 1 3-oz. pkg. Philadelphia 2% cups confectioners sugar 
cream cheese - © 1 tbsp. cream ~ | 
1 tsp. lemon juice. : fi 
Beat until smooth, With spoon, make swirls on icing with jam. 













;. AND APPLE TORTE 


. cups sliced 1 tsp. butter 
cup sugar bese 
14 cup sift 44 cup chopped nuts 
2 tsp. balk powder #2  % cup chopped dates 
Mix dry nts. Last ac d apples and nuts, and dates. 








_. 3 tbsp.. water, 1 tsp vanilla. ~ 
ere a5. - 2x ee: 
e k oiler, except vanilld, and beat for 


cd a 
s 
mn 
| ; rT 
i ] 
- 
« 
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Ls FOOD ! ; 
‘= ..  . level tap. soda - 

mj _—g Squares of ¢hocolate 

4 cups sifted flour 

anao - USP. Vanilla b . 
. oldu oven, 






COOK BOOK 15 


SELF-ICED DATE CAKE 


1% cups boiling water 2 eggs 
% cup raisins 1 cup all-purpose flour 
4, cup chopped dates 4% cup Swans Down cake 
1 tsp. baking soda flour (sifted) 
1 cup berry sugar 1 tsp. salt 
\% cup butter 1 tsp. vanilla 


1. Boil raisins in 1% cups water for about 5 min., take off stove 
and add chopped dates, and soda — let stand. 2. Cream butter and 
sugar until smooth, add eggs, one at a time, beat well. 3. Blend in- 
gredients and put in well greased cake pan. 4. Bake at 350° oven for 
45 min. in the meantime, mix icing as follows: 

4 tbsp. butter (melted) 2 tbsp. cream (top milk) 

% cup brown sugar chopped nuts 

Blend ingredients and spread evenly over cake. Put cake under 
broiler. Broil icing until lightly browned and cool cake before serving. 
(Watch carefully not to burn). 

(This is a very moist cake and will keep for several days. Do not 
remove from pan). ce ta 


POPPY SEED TORTE 
iu lees, «<™ -«~ 
12 ‘eggs, separated oo ri eee I 3 tbsp. flour 
; 2 cups fine, granulated sugar = 1 tsp. baking powder 


























2 a Pee a = aS. _  £Grated rind of one lemon. 
geen ae, cups water. Drain through a fine piece of 

i foo n er Beat egg yolks until foamy, add sugar 
ght and fluffy. . Add ground poppy seed, and 


lour, sif ted f )  owd Blend well. Beat egg whites wit! 

ry b eater | gd a tiff ough ee eh peak. Pour egg yolk mixture 
ee Prana. oe" reful 

1 thin sre pare Se Sr, ire surfac B of, beaten egg whites, carefully 

oldi cubber spe atula ind _completely blended. Bake in three 

ry: 7 for a0) eon utes in § _ F. ove 


7% i _ 


3 tbsp. hot milk 

' LNs ». vanilla 
i alnuts » Mix until blended. Set 
r adually y ee beat until light 
we ae first layer 


_ now spread with 
is and ice with the 


~~ = 
. 
mi-sweet chocolate) 
ground walnuts 
ol mee Roser and egg 
ac d wa iy uts. 


ym 


16 COOK BOOK 


POPPY SEED TORTE 


1 cup poppy seed 
: a 1 cup walnuts 
1% Jemon Y¥, cup sifted dry bread crumbs 
pinch of salt 
1, Steam poppy seed, then grind on meat chopper the poppy seed ang 
walnuts. 2. Cream the egg yolks with sugar; add juice of half a lemon, 
add salt. Add ground poppy seed, walnuts, and bread crumbs 
3. Beat egg whites very stiff and fold in. Pour into a tube pan (do not 
grease). Bake at 300° oven for 1 hour. 


«® or BOILED FROSTING 
on 4 
7 sugar. 1 tsp. vanilla 
Bo’ ‘till it. spins a thread. Then pour over 2 stiffly beaten e 
i BE 
owl bitoni 2 oat: 11 it stands in peaks. 





























ALMOND. TORTE 


t lai inched | almonds 9 egg whites 
I g sugar . juice of % lemon 


ae in rae “chopper. Beat egg whites and add sugar 
= well. Add almonds and lemon juice. Bake in an 
and floured round layer tin for % hour in 350° oven. 
. __ Second Part 
2 cups icing sugar 
; 2 tbsp. bread crumbs 
ia ate 9 vanilla 
n color. Mix ground al- 
t egg white 2s stiff but not dry. Pour egg 
whe and 3 gently. noe ground al- 
1 350" tb lightly. y. ake in 2 greased and 
0° oven for 0 minutes. 


liings: 
ue 


—" 

cup ver trong black 
% cu eae (cold) & 

“9. & ede 
ee gra .* til nice and smooth. 
1 Ta orite | “ing 

1 TORTE 
Ba a > ; 


iets ema on xt aC ct a h 
flour soft dou 

a a 5 

} ns 

1) Be se in four layers 


, an 








COOK BOOK UU 


PROWANSKI TORTE 


9.egg whites 1 cup bread crumbs 

1 cup icing sugar 1 tsp. vanilla 

1 cup ground almonds - 

Beat egg whites until stiff, add icing sugar and beat. Fold in 
ground almonds and bread crumbs and vanilla. Bake in greased and 
floured two-layer pans for 30 minutes in 350° oven. .” 


: Filling: b 
l cup milk 1 tbsp. butter 
1% cup sugar ~~.  =1%‘tups ground almonds 
2 tbsp. flour _ : 2 tbsp. sugar 
2 egg yolks © -- 1 tsp. vanilla 


Boil milk, sugar, and flour-until thick.-Add two beaten egg.-yolks, 
ground almonds, sugar -and vanilla. ‘Then add butter and mix well. Cool 
and spread between layers of torte. Ice with favorite icing. 


ae TORTE PROWANSKI 


12 egg whites » ™% lb. almonds ground 

2 cups icing sugar” iy: ; 

Beat egg whites until stiff, adding,icing sugar and beat until shiny. 
Add ground almonds. Mix lightly. Bake in: three greased and floured 
layer pans in 325° oven about % hour, until done. 
. ; , Filling: = e 

16 lb. salt free butter (fresh) - and roasted. 

14 lb. icing sugar . “ % cup cherry liquor 

¥, lb. blanched almonds, ground 3 or 4 tbsp. whipping cream 

Cream butter, adding icing sugar,and ground almonds. Add liquor 
and beat, then add cream gradually, watching go that the filling will 
stand up. Spread between the three layers of,torte. Icea,and decorate. 
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FRENCH ORANGE CAKE . 


, 2 cups flour 
+ a ore 1 tsp. baking powder 
pe 1 dates 

, sour mill , dates 

: Sender | ¥% lb. walnuts 

ream butter, add sugar. Add eggs beaten separately. Add flour 
with, soda and baking pawder alternately with sour milk. Add rind 
of two oranges. Mix in dates and walnuts. Bake 40 — 50 minutes in 
moderate oven at 325 degrees. 

To Ice: Mix juice of two oranges with % cup sugar. Pour over cake 
while still warm. 


hs 


CHOCOLATE ROLL CAKE 


5 eggs (separate) 3 tbsp. cocoa 
Beat whites and put aside. 1 tbsp. flour 
Add to yolks: : 1% tsp. vanilla 
%4 cup jcing sugar 
x with beater until well blended and fold in egg whites. Bake 
s€ waxed paper lined pan 15 to 25 min. at 400 deg. F. Remove 


a 










on, s trip paper off, and turn on icing floured cloth and roll. 
ip 1 cup cream and spread. Roll and keep in 





1% tsp. baking soda 
a ~~ a sifted awe 
oe. “S46. dan, food coloring. 


: ae eo "{ ~_ 
oe r j ~~ + 
ie Oa tal Sea 
i ‘ oT i OD 
= LTT Wr 
hae . 
a f a e ae ,, P - I 6 en oe = 
is i ‘ & ii e y a -_ 
ad . Ad re ATL 3° 3 
P 4 a - - ® 
\ > | I] ‘'y ° a a - 7 7 > 4 ° - 
a Sa *% Ss. 4 : 
f r Ga | i } i 
dc sifted together. 














tsp. of hot water. Sift flour, add alternately 


ly and 


i ‘i T 
[ , i i PoP mere 
e a i " 
| os) , oe ate » = ° 
i 
ij | | Tl ILE ; 


COOK BOOK ‘a 


CHEESE CAKE 


3 egg yolks 1 tsp. vanilla 

% cup milk : 3 egg whites 

1 cup fine sugar_ % pint whipping cream 

2 envelopes gelatine (dis- 1 bottle maraschino cherries 
solved in cold water) 36 Graham wafers 


1 lb. Philadelphia cream cheese 7 tbsp. butter 


soatline rolled wafers with melted butter and spread on bottom 
of rectangular pan, leaving Y cup crumbs for top. Mix egg yolk with 
sugar and add milk. Cook in top of double-boiler for 10 minutes. Add 
dissolved gelatine to hot mixture. Mix and allow to cool. Cream cheese 
and add above mixture to cheese, slowly mixing well. Beat the egg 
whites stiff and fold into the cheese mixture. Finally whip the cream 
and fold into mixture, adding vanilla. 

Pour mixture over Graham wafer crust. Halve the cherries and 
place into top of mixture. Cover with remaining crumbs. Chill in re- 
frigerator 3 to 4 hours. Cut into squares and serve. 


: ee. 
















2 tsp. baking soda 
i% tbsp. vinegar 

9 tbsp. cocoa 

1 eup boiling water 

pinch of salt 

2 tsp. vanilla 
1 bowl, add boiling water and mix together. 
th 3 - Add vinegar to milk, then beat into dry 
5 Gutter er in | mixing bowl, beat in sugar and eggs. Next 
be eat | inn nahi sid i dry oe, ats. Add vanilla and last, the cocoa mix- 
beat in Bak ines 2 375 degre — oa ee for 35 to 40 min. This can be baked 


pe * ri = i -_ a 
as ae hes ak yl - oS | | = 5 [= 
=, . 7 : i —-t 

” 


FRUIT CAKE 


pottom a oe of a oe tons or tube 
SL and unti aS ed: 


ak 3 Fh 





COOK BOOK 


POPPY SEED ICING 
8 tbsp. sugar 
2 CUS Eee seed 4 cup whipping cream 
%, cup butter eed and let stand until cool. Dr 
Pour boiling W ater over POPPY § seed on bread board. Add sbcee 


d poppy seed or rolk poppy § 
ang Sients gradually and mix with mix master. - 
MERRY CHRISTMAS CAKE . 


. 


ield: <imately 10 pounds. 
Ten aunieal 2 1 lb. candied cherries 


1 cup shortening 1 lb. pitt 
1 lb. pitted dates 
2 cups sugar 1 lb. seedless raisins or 


4 sniper Remeastig 
31 cups all purpose flour or: 1 lb. citron, lemon peel, 
4 cups cake flour orange peel, chopped 
1 tsp. soda ¥, tbsp. cloves - 
1% tsp. mace % tbsp. salt 
1 tbsp. ground allspice 1 lb. blanched almonds 
2 lb. seeded raisins 1 cup sour milk 


Cream together sugar and shortening. Add eggs and molasses 
and beat well. Sift flour, soda and spices together and combine with 
fruit and nuts. Stir to coat each piece of fruit with flour. Add the dry 
: ients and mil. alternately to the creamed mixture, beating, after 
each addition, Pour into fruit pans that have been lined with 3 layers 
of waxed paper rubbed with. shortening. Place a dish of water in the 
oven to prevent cakes from drying during baking period. Place cakes 
in 250 degrees F. eS ae to 5 hr. depending on the size of cake 
pans. After the cakes RAE 2n in the oven for one hour, cover vith 
wrapping paper to p prevent excess browning. This makes one 8 inch 
and one 5 inch square cake, or one 10 inch round cake. Cool. Remove 
from pans. Wrap with waxed Paper or foil and store in a cool place. 














URGE CAKE 


: ey lour — Ne the viens ~ 3 eggs cael 
‘eat mm Anat ee 1 cup milk 
i fine and ofa? Ss cup broken walnuts, or 


crushed 
. tsp. vanilla 


itt Maree times. Add sifted 
© enes eas. sugar and 













Then mix in 
iin aa whites beaten until 


wo reased and 
ao with orange lemon 
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HONEY COFFEE CAKE 


Sift together into mixing bowl: 
33%, cups sifted cake flour 1 teaspoon cinnamon 

1 teaspoon baking soda % teaspoon salt 

16 teaspoon nutmeg 

Make a well and add jn order: 

1 cup Mazola oil I cup solid honey (not melted) 

1 cup brown sugar 1 cup strong coffee (cold) 

7 unbeaten egg yolks 

Beat batter with egg beater or mixmaster until thoroughly blended 
and smooth. 

In large mixing bowl add: 

7 egg whites 1 teaspoon cream of tartar. 

Whip until egg whites form stiff peaks (do not underbeat). 

Pour egg yolk mixture gradually over whipped egg whites—gently 
folding with a spoon just until blended. (do not stir). Pour into un- 
greased pan 14x8%x2” oblong. Sprinkle 1 cup chopped nuts on top 
before baking. Tem. 300° for 20 min. increasing heat to 325° for 40 - 
50 more minutes. 













YOTTAGE CHEESE TORTE 


6 fresh eggs 

2 cups sugar 
% teaspoon salt 

1 lb. Sunland Graham wafers 


tter, sugar an \d ch eese. Cream well. The cheese should be 
ce ae 2. Add orange juice and rind. Add well beaten 

1 i: Beat egg whites dry and add to mixture. 
| add 2 tablespoons melted butter. Mix well. 
2en add a little more than half of Graham wafers 
pa n Aad cheese mixture, sprinkle remainder 
nm oderate oven for 30 min. 





22 COOK BOOK 


HONEY CAKE 
2% cups cake flour 
% cup butter Y% cup sweet milk 
cup Senne dash of cinnamon 
6 om. or 5 it large pinch salt 
1 tsp. soda 


Cream butter, add sugar and cream well, Stir in honey, and then 


Sift the dry ingredients 3 or 4 ‘ mes 
add well beaten Ee Yor with milk, Lastly. fold in well beaten ot 


whites. Bake in slow oven 1 hour, 300°. 















ly work in sugar, beating well. Add unbeaten 
- each. Add fle avoring. Sift r dry 
ately witk ae x. Bake in layer tins at 375° 
oe and garnish with slices of 
Tea nerlite cake flour or Swans- 


¥ 
i} 
; * a 4 7 “J a 2 
DESSERT CAKE 
; 
e 


: , 2 egg whites, unbeaten 

% tsp. so | lh ma ; | to 4 squares unsweetened 

» a ‘tsp. yeh a +) ny epee, melted 
7317. ee alte tas A s ia * vanil 

and ae together Un until 






manent’ wu 

te a 

as Site tt, pai G; ma: "4 a . my = 
ght and « 7. th a eae ht } 


























i ighly af _ "ee! ie Tee | “flour, alternately 


in re- 
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ORANGE CAKE 


1 orange — ‘4 cup butter 

1 cup raisins : 1 teaspoon soda 

1 cup sugar (brown or white) 1 teaspoon baking powder 
1 cup sour milk 2 cups flour 

2 eggs (beaten) % cup walnuts (optional) 


Squeeze juice from orange and put rind and raisins through 
chopper. Cream butter and gugar, add well beaten eggs. Sift flour and 
baking powder. Add soda to sour milk and mix alternately with flour 
and baking powder. Add orange juice, raisin mixture and walnuts. Bake 
in moderate oven from 20 to 30 minutes, 


Icing 


1 tablespoon butter 6 tbsp. top milk. 
5 tablespon brown sugar 


Bring to a boil (just to a boil) then cool. Add 2 cups icing sugar 
and 1 teaspoon vanilla; beat with beater until smooth. 

















w* %eD 
id : 7 
ss CHOCOLATE TORTE 
1. lb. salt free butter _ 6 egg whites beaten 
1% lb. (8 squares) semi-sweet 1 cup ground almonds 


chocolate = | % cup bread crumbs 
1 cup sugar 1 tsp. vanilla 
S % 4 


Cream butter well. Add 1 egg yolk and 1 tbsp. sugar, mixing after 
each addition. A dd_ choc plate that was melted and cooled. Now add 


ie o * ~- : Jen 
a - 


— , c aw ae oy = : 
at 350° ‘O: p J L ii ites se . ty ; : 
oS. = sane Ds. 
- Filling: 
- ng: 
fo Stas 


1 eup whipping cream © 44 cups icing sugar 


the bread crumbs. Fold in stiffly beaten egg whites. Bake in 2 layers 


> = tsp. almond extract 
THM 


ore! A |; c. "RemeNoA. , 


gl 
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50 


HERRING PATTIES 


aon hop. Dip 3 slices of 

4 or 5 herrings. Skin, bone and c¢ of stale 
sedans cold water and squeeze. Crumb bread, add chopped onion, 
1 egg, little pepper and mix together with herrings. Make into desired 
shapes, dip into beaten egg and roll in bread crumbs. ay in butter. 


; ) eaee? JELLIED FISH 


nee | oe. 1 cup bread crumbs 
ch: salt and pepper 


















) slit down middle. Cut skin gently 
and: be ar ron Vv aig wily towards tail until whole skin 
all meat 0: ff bones. Chop meat finely and add finely 
dd aes crumbs. Add salt and pepper to 
oe uff | dressing into skin, Cut into 2 inch slices. 
nvert salad plate on bottom of pot to prevent 

| iS a ae cleaned head on top of plate. Ar- 
on top. Po OL ir boiling water to cover. Salt water to 
; oe eo h ours. Lift carefully pieces of fish into 
ained ji uice over - fish. Set in cool place to jell. 


=_— he 


=> 
7 al 
cA Tr ach \ a . mm Fr a = 
% Pe j 


‘ 


sups flour : : 4 tablespoons shortening 
ReAnsnk Malice awa 1 oe 


Sa 








p mi ilk 

ix well with fork. Beat 
Add | to © flo ur mixture. Make soft 
King sque re approximately 8 x 8 


o 


nixture: 
- Isp Bi ‘finel Vv “ no 
tak le spoon ch oppe 
‘may be 2 mit ed) 
: 21) m 
Ove n 1 425° for. 30 Vill = 
7. 4 . 
m sauce to which 1 or 2 har 
> — — 


WW * 





51 
SALMON LOAF 


1 cup flaked cooked salmon % tsp. onion juice 
1 cup stale bread crumbs 2 epg yolks,’ beaten 
peaked om 1 cup scalded milk 1 tsp. lemon juice | 
1 tsp. salt e 4 stiffly beaten egg whi 
1 tbsp. shortening folded in last = lo 


Mix in order given. Bake in well greased and crumbed pan. 


OYSTERS CREAMED ON TOAST 


1 pt. oysters | : “% Cup butter 
149 cups milk Y% cup flour 
1% cup cream Lemon juice to taste 



































- Salt and pepper 

_ Heat oysters until the edges curl, and strain off the liquid. Heat 
the milk, Heat the oyster liquid and skim, Melt butter, sift in the flour 
tir and cook together. Add hot milk and oyster juice all at once. 
hisking until it is smooth and thick. Add the cream to the oysters and 


season. Serve on hot buttered toast. 


~ 


GEFILLTE FISH — Jewish 
1 Ib. pickerel fillets 1 tbsp. fine bread crumbs 
1 Ib. whitefish fillets Salt and pepper 


L 


| medium onion 1 tsp. sugar 
ee 2 tbsp. water 
Put the fish fillets through the food chopper with the onion. Then 
ihe remaining ingredients and mix together thoroughly. Form into 


‘i 


in te 


ie 
i 


the bottom of a deep kettle with slices of onion, one piece of 
chopped, one small sliced carrot, salt and pepper, and about 
ups boiling water. Cover and cook for about 1% hours. It may 

2CeS sary to add more water from time to time, but toward the last 
liquid to cook away and set the pan in the oven to brown. 


1]1 
at ean 
— J 
“ 


 SATrTaT 
ia eT 
= ee 
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f 
a, 
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7 FISH CUTLETS 


< 


a 3 ‘y, | 
ath fish, boned pets or water 
or cod) 2 eggs 
nite bread Salt and pepper 


n a little mil r water for 2 or 3 minutes. Squeeze 

Bae dittle Se et both fish and bread through food 

3 fine knife. Add well beaten eggs and season to taste 

sepper. Mix well and shape into 8 or 10 cutlets. Roll 

read crumbs and fry in butter or cooking oil, turning 
Serve hot with well seasoned tomato sauce. 

Tomato Sauce For Above 

a 1 tsp. salt 

1 tsp. pepper 

i 2 tbsp. flour ee 

with the salt and pepper, onions and butter 

Ne ving stir in 2 tbsp. flour and cook 5 
; from scorching. Pour over fish and serve 

Id accompany this dish. 


= 


a 


i 
el 


_ 
aT 
: | iy 
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52 
SALMON LOAF 
2 tbsp. minced onion 
large tin salmon : | 
Sec onbesten 2 tbsp. butter 
1 cup dry bread crumbs 2 tbsp. lemon juice 
% tsp. salt % cup hot water 


D salmon and remove bones, Add unbeaten eggs, crumbs, juic 
and atten Add hot water, mix all ingredients and fill a a esi 
casserole. Cover and bake ™% hour in 325° oven. ) 

To vary pour a can of mushroom soup over loaf. before baking. 


SHRIMP WHOLE MEAL DISH 





















2 (5-0z.) Cans Shrimp ve Pepper and salt to taste 

i tbsp. Jemon juice > : . 2 cups evaporated milk 
sp. butter — : 1 (10-0z.) can cream of 

y cur " chopp ed onions mushroom soup 

la chopped celery _~—s-.2% ~cups cooked rice 


4% cup buttered bread crumbs 


AL itt le r ee 0 Dp’ tional) 
- » 5 " i = 

| sprinkl Sis lemon juice. Melt butter in frying 
r ar ad coke until tender. Blend in flour, season. 
and soup double boiler until thick, stirring con- 
‘old in cio ae lemon juice, and rice. Pour into greased 
3-quai ver wi h buttered bread crumbs. Bake at 

m ake this ahead of time and put in 

‘ .~* 


5 2 tbsp. pimento 
, 1 ean cream of mushroom soup 
66. dles 14 02. package potato chips 
| salted ORE water u inti tender. Drain. Fold in 
a including oll. Add pimento and _ soup. To decorate top. save 
of si a le e pe Se ee ash the rem a inder, place in bottom 
sha 0 V2 / , 11 Learn’ : pour » tur la mixture rs over, add the whole 


2A oven, Ser es 6. 


COOK BOOK 59 
ec 

BEET SALAD 
1 pkg. lemon Jello 1 tbsp. horseradj 
i cup warm water Ye cup diced canta 
% cup oe juice or celery 
3 gbsp. vineg 1 cup drained canned tecs 
1) sp. salt (diced) ae 
























2 spss. minced onion 


hie ISS! +) Noe J ello, add liquids and when eool - | 
| “re in individual melds. cool add oth 


er ingredients 


GOLDEN GLOW SALAD 


sackag e Jer non 2 Jello 1 cup canned eapn) 
aah p boiling org vater diced and ihn ae 
Dp ce ranne ed | pineapple juice 1 cup grated raw carrot 
lespoor = vinegar lettuce 
a Se! Jello in boiling water, add pineapple juice, vinegar, and 


When ati chily thickened add pineapple and carrot. Turn 
{ wal 1 mo! ds. Chill until firm. Unmold on lettuce. Garnish 


TV ENTY -FOUR HOUR SALAD 


2 cups oranges,. cut in pieces 

1 cup whipped cream 

2 cups white cherries, cut in 
halves 

2 cups pineapple, cut in pieces 


er and add vinegar and sugar. Put on stove 
until thick and smooth. Add marshmallows 
re. and cool. When cold fold in whipped 
into fancy ring mold and put in cool place 


AUT AND CARROT SALAD 


2 teaspoons sugar 
ie « Few grains cayenne pepper 
; E 1 egg yolk 
6 teaspoons vinegar 

_-% cup thick sour ee pia 
y in top of double . 
n ist re thicker s. Add egg yolk and re 

oO m ‘which has been been beate D uA 
‘dressing z. 






a) 
COOK BOOK 
SALAD DRESSING 


3 eggs 3 teaspoons butter 

4 teaspoons sugar % teaspoon black pepper 

1 teaspoon salt % cup vinegar 

1 teaspoon must ue ea 

Beat eges until stiff. Mix sugar, salt, mustara and pe 
Then add ate mixture. Beat well. Add vinegar and beat again ate 
wn double boiler until thick. Add butter and let melt. Then beat we 
ege beater until smooth. 


DEVILLED EGGS 


Boil eggs until Bar, ee and cut in half. Then take 
| | 1 ‘ | > * a en. ee a “ye 


Seni boil. Let cool 


ee Ee ream. Pour dressing over 
¢ 





ONION FRICASSEE A LA CANADIENNE 
Cut 4 large onions into '4-inch slices. Boil from 5 to 8 mintites in salted water. 
Pour-and save.) the cooking water. 


Meanwhile, fry several slices of bacon until brown and crisp. Lift from the fr 
and'set aside. Pry the par-boiled onions in.this fat until they are transparent = ying: Ba 


Set these aside in a warm place, mixed with the crisp bacon. 


Leave 3-or 4- tablespoonfuls of fat in the pan and add to it 4 tablespoonfuls of flour. 
Stir well-and thin with 1 cup of the water frorh” the par-boiled onions and [ cup of*milk. 


Season. 
Serve very. hot with a sprinkling of-chapped parsley. 
Note: -This . simple Canadian dish is delicious when properly cooked and served. 


_. (Meat-Ball Stew) RAGOUT DE BOULETTES 


2- pounds" “of attactd paki + YG teaspoonful of ground cloves 
“1 tablespoonful of fat wy teaspoonful of cinnamon 
1 medium enion finely cers “ ¥4 teaspoonful nutmeg” 
1 teaspooriful of salt _ 3 pints of hofwatcr — 
4 teaspoonful of pepper il _¥ cup of browned flour 


Mix the séasonings with the meat in a Faces hoot. Add the onion, browned in the fat flard 
or shortening). nok the mixture with the hands to make sure the seasonings are well. 
distributed, adding more salt and’ spices to taste. Look over your stack of herbs and spices 
and make your choice. Use your imagination and be daring! Remember only that no one 
flavour should predominate. _ delicate & io: | Of Havours is the ideal. 


Shape meat balls about. 1 va inches ia ‘diameter. and flour them lightly. Drop them 
into 3 pints of boiling water and cook slowly for 114 hours. At the end of this time. thicken 
the stock with 14 cup of browned Hous. Browned flour may be added dire¢tly to the stock 
without being mixed to a paste first. If the stock is boiling, you will have no lumps. 

The stock will jell when cool and your Ragout de Boulettes may be kept for 
sothe time. 

Notes, Pam is brownec ina beavy frying pan o¢ ig the oven and pressed 








56 PIG’S FEET STEW 


1 teaspoonful of sale 


aa % teaspoonful of pepper 
1 clove 1% quarts of hot water 


a few sprigs of sage or other herbs 


If possible choose the feet from the front legs of the pig; they are meatier than the hin d 
legs. Scrape and brush them carefully, The butcher will prepare them for you, if you 
ask him. Have him cut them into three or four pieces. Put them, if possible into an iron 
pot, add the seasonings and the water and cook for about 2 hours or until the meat jg 
ready to fall off the bones. 14 hour before the end of the cooking time sprinkle over with 
browned flour, stirring until the stock thickens. Serve with boiled potatoes and pickled 


beets. Mrs,Alec,Yaroshko, Jr,,BRUNO, Sask, 
CRETONS A LA CANADIENNE 






2 pounds of grisli 1 bay leaf 
2 pounds of lean pork 1 tablespoonful of salt 
1 onion stuck with 2 cloves \4 teaspoonful of pepper 


® loves of carl 


Wash the grisling and remove the skin. Cut the grisling and the pork in pieces. Put into 
‘an iron pot or heavy aluminium kettle with the seasonings. Add the hot water to cover and 
boil over a low fire for 4 or 5 hours or until the meat is well cooked. Stir frequently during 
the cooking to prevent sticking. Remove from the fire and cool until the fat is well 








a 





Dent get that pork requires a good deal of salt. Season to 


ad cloves. Put the whole thing through a meat grinder if you 







, ger e cutlets to the bacon grease and fry a 


nif or just enough to cover the cutlets. 
our over a ow fir . Then add six medium onions parboiled 
. = Si, : 
i tis) PLAS = 
ing in the oven at 350 degrees until 
; : : 
| 
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reneat the operatic , 
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CHAMPAGNE WINE. 57 


10 lbs.sugar; 2 gals.,water; 1 pkg dried yeast; 7 lemons sliced 
14 oranges; 7 large raw potatoes - diced: LET STAND FTVE DAYS. 
TRAIN AND BOTTLE. (Mrs,Pauline Komarnickt,CUDWORTH ’Sask. ) 


CHOKE CHERRIES WINE 


Wash chokecherries. Mash them; Put mased berries with berry-sto- 
nes in crock and add enough water to cover, Let stand five days 
covered with a piece of cloth, Squeeze mash,strain trough bag. 
THEN MEASURE JUICE: for every 23 gals of juice add 2 lbs raisins, 
For every 2 gallons of juice, add 1 gal of sugar, PUT A SLICE OF 
TOAST on top of this mixture (floating) and put 1 pkg of dried 
yeast on top of toast - being sure you do not tip this slice of 
toast. (1 pkg.of yeast for every 6 gals of juice) Let stand 30 
days.Siphon carefully into bottles & let stand for 1 week unco- 
vered, After that seal and store. (Mrs,Phyllie Thoms, Bruno, Sask. ) 


NALESNYKY (or Cottage cheese Roll 


Make about one dozen or more of your favorite pancakes.Filling: 
consists of: 

2 cups dry cottage cheese.Pinch of salt. 

2 eggs beaten; 1 cup brown sugar 

1 tspn. nutmeg; 1 tspn vanilla. 
Mix thoroughly and spread about 2 - 3 tblspn,on each pancake & 
roll up all in some way and put in casserole,side by side.Put 2 
tblspn of butter on top and bake 3 hour in 375% oven, Raisins or 
bits of dates may be added. (Mrs Phyllis Thoms, 

Bruno, Sask. ) 


















3, MADE MACCARONI WITH CHICKEN BROTH. 


, 2 tspn salt; % cup water; PROCESS: 

yell with an Ess beater; add water mix with 
= for at least 20 min. Roll it with 
for a while,cut it in strips; 
enti’ fine. Boil & add chicken broth 


“a L cup ch sped parsley; 3 cup 
L.shredd cup onions; 1 qrt 
dalle; 1 cup vinegar salt to taste. 

eet amount of water. When beets 
p vinegar and the salt. 

boil Peeeasvenbepotatnas carrots 
nd a it,Pour all this into the 
aoe like a thinner soup 


a S 
ir / 7 Thy 
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into jars and pro- 
.s brane toa gentel 








38 TAKE TIME FOR 10 THINGS, 





1-Take time to work, it is the price of success, 

o-Take time to think, it is the source of power. 

3-Take time to play, it is the secret of youth, 

4-Take time to read, it is the foundation of knowledge, 

5-Take time to worship, it is the highway of reverence ang 
washes the dust of earth from your eyes, 

6-Take time to help and enjoy friends, it is the source to 
happiness. 

7-Take ae =o) love, it is the sacrament of life, 

ream, it hitches the soul to the stasd, 


g-Take tine to 1 oa is the singing that helps with 





HAMBURGER LOAF. 


13 lb ground beef or any hamburger, l egg. 2 cloves of garlic chopped. 
1 cup wet bread crumbs. + tspn.salt, 4 tspn pepper, 
1 onion finely chopped. 1 can of tomato soup; 


Mix all the above ingredients and set in a greased roaster 
lined with foil paper,grazed side up; Bake at 350 degree for one hour then add 
the sauce made like so: 

13 can tomato soup. 
2 Cup water,three tblspns vinegar. 
3 tablespoon brown sugar, 
2 tblspns ordinary prepared mustard. 
2 tblspns Worchestershire or Yorkshire sauce.Pour over 
(Mrs.TiLlie Yaroshko, Bruno,Sask.) 


ow 


SALMON LOAF. 


1 tall can of salmon. cup crushed crackers, 







NO NIK Ie 


3 eggs. tspn salt. 
4 cup flour. ; tblspns butter. 
tspn baking powder. onion chopped 
2 cup milk 1 garlic bean, 






























Be — eggs; add 
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milk and juice of salmon, add salmon flaked with fork,add cracker: 
,then £ Lour , a en baking powder . Salt garlic sliced butter ,mix well; POUR INTO 
well greased loaf pan. Bake at 375 degree for 40 minutes. 

a J x (Mrs. Tillie Yaroshko, Bruno,Sask. ) 
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2 eggs, 
: 3 cup of cream. 
we ; 1 tspn salt 
a 3 aoe Pepper 


ri oun A 


ae eee coyered pyrex or r enamel roaster for 20 minutes 
IS WiLL 1 take a a goca. hour, (Miss Gosselin, Val-Marie, Sask). 


3 oranges, 
1 package yeast, 


1 gallon of water, 


ets and boil them in one gallon of water until 
d from th beets, Measure beet. colored water 
) here is not quite agallon add enough water to 
sen and the oranges and add together with the 
d Meapare lukewarm) then add the yeast. Let 
train and bottle,leave at least one month. 
| ire, Phy tite Thoms , Bruno, Sask. ) 


for 3 Faia STARSHI SESTRY who 
ir 1 the é greek prite,Hereafter we 
5, t sich 'c oatin mre | work, 
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Rev. Father Siermachewck: 
JE Priest of Bruno 












SO THAT YOUR APPLE fee fruit) ae noes NBT RUN OVER:after 
you have laid the first crust in the plate .prinkle half the 
sugar you will use on that first Iayer of dough;then the juice 
will boil up throwgh the fruit end not out and over the top. 


To prevent THE BOTTOM PIE CRUST FROM BECOMING SOGGY: grease the 
pie pans with butter. The crust will be soft and flaky. 





7 a. WGUE to stand up high and perfectly weil,add 


—»_@& generous pinch of baking soda to the egg whites, 


TOO DRY biscuits are caused by baking them in too slow am over 
and ee them too much, 





and cooking at tiie aaa 3 bance: 


bakiog with TOE, GE pie 5 -c00 OKIES AND PIES brush the top before 
& one white slig oh re beat ith one table of 
milk; Sores “3 ‘y en w on spoon 
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NOTE :Most of aud ‘ine: cat _ 2 
bers of yr craintan | yes of th his } peas tech giver by met 
iciees ae nial an Gr en satholic © parishes of Bruno,Sask. 
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